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RECIPES FOR CAKE MAKING. At Fountains & Elsewhere
Ask for

130 RUCK'S"
The Original and Genuine

MUSIC AND DRAMA

Henry W. Savage is sending out
daintily illuminated Christmas booklets
with holiday wishes to his friends of
the dramatic press.

Howard Estabrook, Frank Sheridan,
Emily Stevens and Ruth Bensori have
been engaged for The Boss, in which
William A. Brady will present Hol-bro-

Blinn.

draw the rest of the clothes up to the
chin and tuck them in at the sides and
foot. The baby cannot kick oft the
clothes or throw the arms out and ex-
pose the chest, and yet can turn as it
wishes.

One more hint to those who suffer
from weak or inflamed eyes. Get some
twigs from the sassafras, take the pith
and soak in water and use to bathe
the eyes, getting it under the lids as
much as possible. It is magical.

SEAGREEN.

mm
THE SOCIAL

dropped into cold water; remove from
tire and stir until it begins to thicken;
then turn on to buttered platter; when
nearly cold, cut in squares.

I sometimes stir into this a cup of
chopped walnut meats, either English
or shellbark. By leaving out the choco-
late you can have white fudge; into
this stir chopped nuts or shredded

Still other kinds can be made
by using brown sugar in place of the
granulated. Use in all of the above
flavoring as liked.

Chocolate Caramels Two and one-ha- lf

tablespoons of butter, two cups of
molasses, one cup brown sugar, one-ha- lf

cup miik, three squares chocolate,
one teaspoon of vanilla. Boil, stirring
constantly, until a firm ball 'may be
formed in fingers, after testing in cold
water. Turn on to a buttered dish
and before it is too cold cut in
squares.

Now for that good old standby
Molasses Candy Put into a deep

kettle two cups of New Orleans mo-
lasses, one cup of granulated sugar,
one level teaspoon of butter and a tea-
spoon of vinegar. Boil alowly, taking
care that it does not boil over. Test
occasionally by dropping a little into
cold water. When it hardens it is
done. Now stir in one-ha- lf a teaspoon
of soda and pour out on a buttered
plate; drop on a few drops of the es-
sential oil of flavor desired; butter the
hands and pull the candy until light
as desired; then draw into sticks and
cut with ehears. By adding one-ha- lf

ounce of extract of hoarhound just be-
fore turning out on to the slab this
makes an excellent cough candy.

FL.ORA.
Lyme.

GIVING PLEASURELOSE NO CHANCE OF

THREE PRIZES MONTH LYj $2.50

third. Award made the last Saturday in

EVERY WOMAN'S OPPORTUNITY.
The Bulletin wants arood horn letters, good business letters; good help-

ful letters of any kind the mind may suggest. They should be in hand by
Wednesday of eah week. Write on but one side of the paper.

Adreee, SOCIAL. CORNER EDIT OR, Bulletin Office. Norwich. Conn.

to first; $1.50 to second; $1.00 to
each month.

WEEK
Social Corner writerts. for thev are

Christmas and the various kindly

each and every one of them and
season of pleasures and few disap- -

compei.ition letters which were too
petition closed.
time to time on various subjects,

ething which would add interest to
sending in the suggestion,
creates joyous festivals. May those

appreciation which makes service a

wife is wedded to the house and its
interests.

The art of cooking is well worthy the
attention of any housewife. Good food
well cooked and well served goes far to
make home happy and its inmates
healthy.

The first reference of the Bible to
cooked good. "A morsel of bread" (Gen.
ISth chapter). Sarah in this instance
made ready "three measures of meal"
which she kneaded and of which she
made "cakes upon the hearth." These
were doubtless the simplest form of
unieavened cakes.

Then come down to the time of the
Pilgrims and their frugal fare. We
can but contrast the ways of cooking
at the present time such an endiessvariety of fancy dishes, pleasing both
to the eye and taste.

The fart is that by a little skill the
plainest fare may be transformed into
dishes fit for kings, while by carek--s

inattention the best of viands may be
rendered unlit to eat. Surely the cook s
position is by no means an unimpor-
tant one.

ARKTHUSA.

HOME HELPS.

Editor Social Corner: I have been
looking for some Columbia reader to
write, but so far have looked in vain,
so now I'll lend the way and try to
give a few helpful hints. Here is a

Dried Apple Puddirog that some may
like: One-ha- lf cup dried apples, wash-
ed and soaked over night in water tocover; in the morning put in one cup
molasses and boil gently for about one
hour: then add one-ha- lf teaspoon gin-
ger, a pinch of salt, a slice of fat pork
cut into small pieces, one cup warm
water, one teaspoon soda, flour to makea batter as for fruit cake; put in
greased basin and steam two hours. A
cupful of raisins will improve, it, butare not necessary. May be eaten'with
any kind of sauce. We like this one:' One teaispoon boiled cider jelly dis-
solved in one pint of hot water; add a
pinch of salt, a grating of nutmeg,
three fourths cup of sugar and corn-
starch to thicken.

How many use the pretty pictures
from last year's calendars for cut-u- p

puzzles? They can be made either easy
or difficult and serve very niceiy to
amuse the children.

For the benefit of the mothers whose
babies will throw off the clothes theecold iiiefhtH, and so chill the chest andarms, 1 give my method of prevention.
Take a crib blanket or quilt, put around
the baby's neck and pin in the back
with a stout safety pin. Then put thebaby in bed. spread the blanket out
smoothly and tuck each end under the
sides of the mattress, being careful
not to draw it so tightly that the child
cannot turn with perfect ease. Now

Editor Social Corner: Herewith I
send recipes for cake:

One-Eg- g Cake One large tablespoon
butter or other shortening creamed
with one scant cup sugar, one egge stir-
red into the butter and sugar, 4 cup
milk and water, two cups bread flour,
two large teaspoons baking powder,
little salt and flavor to taste. I use
a 12x6 cake tin. This is my common
standby.

Nut Cake Two eggs, one cup sugar,
2 cup butter. Beat together and add
2 cup sweet milk, 1 1- -2 cups sifted

flour, two teaspoons baking powder,
one cup chopped walnuts. Frost when
baked and with nutmeats on top.

Feather Cake One cup sugar, one
teaspoon melted butter, one egg. 2- -3

cup milk, two even teaspoons cream
of tartar, one of soda; flavor with
lemon. Sift cream of tartar and soda
into flour.

Marble Chocolate Cake Make a bat-
ter as for white cake. Take out one
teacup, add to it five tablespoons o'f
grated chocolate, wet with milk and
flavor with vanilla, pour a layer of
the white batter into the baking pan,
then drop the chocolate batter with a
spoon, in spots, and spread the remain-
der of the white bottom over it.

Fruit Cake One cup sugar, one cup
molasses, 1- -2 cup lard, one teaspoon
cinnamon, 1- -2 teaspoon salt, 2 tea-
spoon clove, 2 teaspoon allspice, one
cup boiling water with one teaspoon
soda in it, one cup of raisins, and 2
cup currants cleaned and flour. Flour
enough to mix stiff so the spoon will
stand' alone.

Apple Sauce Cake One cup sugar,
2 cup butter, one cup chopped rai-

sins, 1- -2 teaspoon each clove, cinna-
mon and nutmeg; one cup sour-app- le

sauce in which has been stirred one
teaspoon soda; 1 4 cups flour; bake
45 minutes.

CLARA OF CANTERBURY.
South Canterbury.

AN INQUIRY.

Sisters of the Social Corner: Once
on a time 1 heard a sermon which car-
ried the idea, that happiness did not
depend on one's surroundings or cir-
cumstances: and 1 think it is so. What
do you think? ALWILDA.

Danielson, Conn.
The poem was omitted because we

feel called upon to draw the line at
original poems in the Corner. We
have no room for them. Editor So-
cial Corner.

HOME CANDY-MAKIN-

Editor Social Corner: I will send a
few receipts of Christmas candy to
the Social Corner, hoping they will
help some one in their candy making.

Stick Candy Take three cups gran-
ulated sugar and add one cup water;
let boil three minutes slowly, and add
one-ha- lf teaspoon cream tartar, fla-
vor to ta.ste. Boil to 'the crack"
without stirring. Take from the stove,
pour into a buttered pan to cool. As
soon as it can be 'handled pull it until
it is white, porous and elastic. Have
ready the kneading board and lay the
candy on it, stretched to lite required
thickness. Cut by givliig a quick blow
with a knife; this will leave the candy
porous. This candy may be used to
make candy cur.es, so much desired
by the children, by simply taking part
of it and coloring it red. green or
any desired coloring. The candy
should foe colored just as it leaves the
stove, each color being put in a sep-
arate dish. When pulling have one per
son to each color, else one color will
be cold before the combining color is
ready. AVhen candy is pulled enough
it is an easy matter to twist the two
colors together and form canes any size
desired. Let them stay on a perfectly
flat surface until cold.

Hickory Nut Macaroons Beat the
whites of two eggs to a froth, add
slowly one cup of pulverized sugar and
one cup of nuts, chopped fine; mix
thoroughly and drop on buttered tins.
Bake' slowly.

Popcorn Balls Boil together two
cups granulated sugar, four table-
spoons vinegar, butter size of a wal-
nut, and half a cup of water. When
the syrup drops from the spoon like
wax, it is of right consistency. Have
a pan of freshly popped corn and pour
the wax over the corn, stirring it with
a large spoon to thoroughly mix a bit
of it to every flake. Flour the hand,
and while hot press tightly into balls.
The corn will not stick when cool.
Tinted balls may be made by using
fruit paste coloring in the syrup. Will
send a .Merry Christrnas and a Happy-Ne-

Year to all.
A WILLING HELPER (L. C).

Norwich.

A MOCK FISH CHOWDER.

Dear Sisters of the Social Corner:
When you are at a loss to know what
to get for dinner-an- d away from the
market, a mock fish chowder would be
good. Take a piece of fat salt pork,
cut in small cubes and try out; add
one medium sized onion, thinly sliced,
and cook five minutes, stirring often,
that the onion may not burn; strain
the fat into a stewpan; wash and pare
potatoes, and cut in quarter-inc- h slices

there should be three and one-ha- lf

cups: parboil potatoes live minutes in
boiling water to cover, drain and add
to the fat; then add potato water and
cook until potatoes are soft; add one
can of corn and four cups of milk;
bring to boiling point and season with
four tablespoons of butter, salt and
pepper to taste; split ten common
crackers and soak in enougii cold milk
to moisten; add to the chowder and
serve as soon as the crackers are thor-
oughly heated. If the crackers are not
soaked in the cold milk they will be
soft on the outside but hard inside.

Pumpkin Pie Crust Will someone
try my way of making under crust for
pumpkin or squash pie, which is o
easy and very wholesome? Butter a
deep plate and spriinkle with cornmeal.
If not mentioned no one would know
but there was a thin crust. This is
really fine.

Only to add my Christmas greeting
to the Social Corner sisters and hoping
the New Year will be proven one of the
best.

With thanks to our "modest" Editor
and very ber5t wishes lor his good luck
the coining year.

CENTENNIAL, SQ IT ARK.

MORE CANDY RECIPES.

Editor Social Corner: Having had
good success in making candy, I send
following recipes:

Chocolate Creams Take the white
of one egg and two tablespoons of cold
water; into this stir about one pound
of confectioners' sugar; knead as you
would bread (this is called fondant):
mould same into shape and .place on
waxed paper to harden for an hour or
two. Melt, four squares of unsweetened
chocolate in a bowl and melt by placing
over the steam of a. tea kettle: alter it
is melted place bowl in a dish of boil-
ing water to keen the chocolate from
hardening. Take the creams one by-on-

and dip into chocolate, turning
them until covered, then place on wax-
ed paper.

To vary, take a piece of fondant and
press the half of an English walnut in-
to it. This could ;i'.u be dipped-int-

the melted chocolate if desiri-- d ; good
either way.

Remove the pit from dates and fill
the cavities with the fondant. For the
above I generally flavor to ta.ste with
vanilla: by using the fondant and
flavoring with peppermint or winter-gree- n

we have two kinds of drops as
they are called.

Fudge of Various Kinds Two cups
of granulated sugar, one-ha- lf cuo milk
butter size of a walnut and twosquares of unsweetened chocolate: boil
until it will form a soft ball when

A BUSY

TiU ha been a busy week with
vot.; thai? tone and energies to

nemuB the good spirit prompts.
Tile Bulletin feels an interest in

hoots that to alt Christmas will be a.

nolntmenia.
We print a few left ever candy-j- e

to be published before the com
W srgSi offer speoii prizes from

id any Irtember who thinks of soffi
tae column Till oblige the Editor by

It is mothers' hard work whtrh
blessed by tflem show the signs of
pleasure.

THE HOUSEHOLD.

Editor Social Corner: The Social
f'orner contributed a largo variety of
nice Thanksgiving dinners, also Christ-
mas erfinJies, which were very nice and

ej-- y helpftoi, and thi brings a few
thciwghia te my mind in connection
vtUa the uHnry department and
haweheld duties.

tWd yu ever tiiink of the amount of
tJKinnht requisite to ilan three meals

d.y for ihre.i Huinlrea" and sixty-fiv- e
d:i)B in to prepare enough

nl not t mub. and for those, living
Mt a inc from tiie village to

til at the stack of. flour, sup-ar-

. etc., ir t bn ne.plenistied in due
ie jrou ever thvk ot" a multitude of

a. wman'a rare and duties? .She must
rie eriy to prepare breakfast per-- lape theie are Children to waan and
lr and fe and get ready for school

i'h their dionaie; there is baking',
-- in, 4mnt, lmuking' beds, lunch

fnr the men, maybe, dinner and supper
li lie mule ready at the proper time,
waaviui. starching, folding and ironing
of aietnea. the care of milk and the t
mmUm r butter ana the lnevjtable
v aahlitc of disiie.

In autumn there la additional work
jpi kiiiig. preaerviiiir and canning of

nit. Ti' a year comes houseclean-ii.j- t:

thfn there is the mending sefting
ruvhines are great blesrfiniiis, but Uiey

innnt set in a patch or darn the
a ettott.

I An it mention these things 'Uyiway
or rtmipi.Kiting of woman's lot in gen-er- l.

or asking for her any rigbns she
not peseas; file is well gleaned

u ;'ti a well arranged house anci labora
with supreme regard for the bept good
of that object !ind has a direct interest
to whatever will help to keep, tine house
in better onter and make the household
mere healthy and ha.ppy, howpver

may be her duties. ThJr? house- -

Cheerfulness ;

pays and cheerfulness replaces
rrouch when stomach, liver,
kidneys and bowels are helped
naturally to do their duty by

$tecfiam.
tohwira-lO- . M 2.

MISS

Scalp

ICEEP

M ALT ED MILK
The Food-drin- k for All Ages.

At restaurants, hotels, and fountains.
Delicious, invigorating and sustaining.
Keep it on your sideboard at home.

e Don't travel without it. r
A quick lunch prepared in a minute.
Take no imitation. Just say "HORUCK'S."

In No Combine or Trust
Unusually Tight Water Pipe.

In connection with, the new Spring-
field water supply, for which Hazen
and W'hipple were engineers, was, a
crossing of the Connecticut river. A

pipe conveys the water to the
ponnecticut river, where the line is
divided into two lines of 30-in- ch steel
lock-ba- r pipe, each inch thick.
These lines of pipes are placed 30 feet
apart on centers, this unusual distance
being provided so that a leak cr acci-
dent in one would be less likely to
endanger the other. The pipes were
riveted and calked tightly on ehore in
lengths of about 300 feet, '.being formed
to fit accurately the contour of the river
bottom, and were then sunk between
double rows of piles until they rested
upon cross timbers bolted to the piles.
The different lengths were bolted to-
gether by extra heavy flanges, between
each pair of which was placed a nar-
row lead gasket. The pipes were thj
surrounded by concrete tjirourtgj
their length, the concrete being place
in bags. The under-wat- er length of
'iese lines is about 900 feet, and t
pipea extend from either side so as lo
make a total length of about 1,1"0 feel.
The greatest depth is 22 feet at ,

and the top of the pipe is three
feet or more below the bed of the river.

The pipes were laid by the T. A.
Scott company of New London. Conn.,
under an agreement by which the com-
pany guaranteed that the amount of
leakage would not exceed 150 gallons
an hour on each line, and if the leak-
age exceeded 760 gallons an hour the
whole work would be subject to rejec-
tion. It was also provided that the
contractors should receive a bonus of
$10 for every gallon by which the leak-
age was under 150 gallons on each line.
One of these lines was tested some
time ago and showed a leakage of only
11.8 gallons per hour. The other line
was tested Nov. 30 and the leakage was
found to amount to 8.7 gallons on hour,
more than 7 gallons of which came
from wooden insulation joints at the
two ends. The bonus on both lines was
consequently $2,975. The, line was
tested at a pressure of 150 pounds, the
normal pressure of the Little River sys-
tem which will pass through It In
service. It is said that the contractors,
in order to secure this unusual tight-
ness, went to an extra expense for this
purpose alone which fully equaled the
bonus received. Alunicipal Journal of
Engineers.

Legal Errors.
One hundred and one reasons why

Doctor Hyde should have a new trial
are assigned by his attorneys at law in
their brief on appeal to the supreme
court. This number of charges of er-

ror by the trial judge appears to be.

but they constitute only a
small fraction of the errors charged by
the same attorneys when the case was
on trial before the jury.

It is probable that in one assignment
of mistakes by the judge, now presented

in the brief, any number of indi-
vidual exceptions are "lumped." For
example, a statement that "the court
erred in the admission of testimony"
raav represent 10,000 specific occasions
in wnich the progress of the trial was
interrupted by the objection that the
question or answer was "incompetent,
irrelevant and immaterial," or that
something else was wrong with it.

As some sensible commentator lias
said, "a criminal court judge in Amer-
ica is an arbiter between contentious
counsel, instead of a judge between an
accused person and society." The. va-
lidity of that characterization helps to
explain why the judicial processes in
America are regarded with very gener-
al dissatisfaction. Kansas City Times.

Harmless.
Governor-ele- ct Foss may fairly

reckon himself as of some importance
to republican party now that Senator
"Lafe" Young, the new senator from
Iowa, has made him the topic of a
considerable portion of his maiden
speech in the upper branch. Mr. Foss
need not feel at all wounded by the
gentleman's vitriol throwing, however,
for it represents nothing: but Young.

This fresh senator was appointed by
Governor Carroll, to succeed the lata
Senator Ixilliver, as a direct slap at
Senator Cummins and the rest of the
insurgents. He lind Carroll and all
the other stand-patte- rs of Iowa have
been utterly discredited and beaten in
their stata and Young could no more
be elected to the full term than he
could be chosen president of the Unit- -'

ed States. He is a stop-ga- p, put into
the senate from pique and

These facts should, be remembered
by those to whom it' appears strange
that an Iowa man be nowadays found
shouting for revision upward. Boston
Post.

Bad Spells at Thomaston.
A test in spelling was given the pu-

pils of the Thomaston High school Fri-
day. Fifty pupils took the test and
their average was a little better than
!S per cent. Out of the 2,500 words
propounded only 47 were missed.
Twenty of the class had a perfect av-
erage. Three of the boys were large- -

i jy responsible for the failures. At the
Close Ol ine couie.w jnuieiL apeinc
was presented a spelling book.

Saved from Awful Death.
Hoir an appalling calamity in his

familv was prevented is told by A. I).
McDonald of Fayetteville, N. C, R. F.

). No. X: "My sister had consumption."
he, writes. ' She was very thin and pale,
had no appetite and seemed to grow
weaker every day, as ail remedies fail-
ed, till r. Kind's New Discovery was
tried, and so completely cured her that
she ban not been troubled with a
cough since. It's the best medicine I
ever saw or heard of." For coughs,
colds, lagrippe, asthma, croup, hemor-
rhage, all bronchial troubles, it has no
equal.' r.'n-- . J 1. Trial bottle free. Guar-
anteed by Lee & Osgood Co.

Wants to Help Some One.
For thirty years J. F. Boyer of Fer-

tile. M".. needed help and couldn't find
il. That's why he wants to help pomx
one now. Suffering so long himself ho
feels for all distress from backache,
nervousness, loss of appetitite, lassi-
tude and kidney disorders. He shows
that Electric Bitters work wonders for
such - troubles. "Five bottles." he
writes, "wholly cured me and now I am
well and hearty." It's alo positively
guaranteed for liver trouble, dyspepsia,
blood disorders, female complaints and
malaria. Try them. 50c, at Lee & Os-
good Co.'s.

You Must Read This if You Want i

Benefit.
J. W. Greer, Greenwood, La., suffered

with a severe case of lumbago. "The
pains were so intense I was forced to
hypodermic injections for relief. These
attacks started with a pain In the small
of my hack which gradually became
fairly paralysing. My- attention was
attracted to Foley's Kidn"';, Remedv
and I air. glad in say after using th:i
wonderl'u! medicine I am m lengei
bothered in any way by my old enemj
lumbago." Lee & Osgood Co,

A WORD OF WARNING.

Editor Social Corner: Now in these
joyous holidays I wish to warn my
good friends to be cautious how they
indulge in the goodies and sweetmeats
so abundant in these days, for good
health is more to our happiness than
temporarily pleasing of the appetite.

A physician once said: '"Watch how
many of your friends and acquaint-
ances will suffer from hard colds dur-
ing ths holidays, and it will not be the
result of exposure, changeable climate
or late hours. It' will be simply the re-

sult of overeating. Nature makes a
protest when we violate her laws, and
the cold is one of her protests."

The eminent physician whose com-
ments serve as a text for this article
was the first to explain the misinter-
pretation of an old saying: "Stuff a
cold and starve a fever." The general-
ly accepted idea that one laboring un-

der a cold should stuff his system with
food Is wrong.

The continual consumption of can-
dies by children is another cause of
disease. A email quantity of pure
sugar, or pure candy, does a child no
harm: but there is no doubt that
scores of children ruin their digestion,
their teeth and finally their constitu-
tions by being allowed to consume can-
dy in large quantities.

The good parent should think of this
and use authority when reason fails to
Prevent the child from doing what is
injurious to its health. We like to see
them have a merry, joyous time, but it
does not pay to be sick. There are
numerous ways of having a good time
which are not harmful.

I wish all my friends a jolly good
time and a Happy New Year.

HELENA.
Mansfield.

AMERICA'S CHRISTMASTIDE.

Editor Social Corner: As each one
is busy at this time making gifts to
those we love and those we may nelp,
do we realize that this Ohristmastide
legacy was bequeathed to us from
otiier lands and preserved by our fore-
fathers in our borders? Can we real-
ize that in no other country today do
they keep the commandment given by
Him of whose birthday we celebrate
of "loving one another" as in "our own
beloved America"?

Other countries boast of their mag-
nificent castles, great cathedrals and
beautiful palaces; but we of America
do boast of the genuine good will that
is shown forth in our own and other
lands. We boast of the joy that our
children enjoy the gifts given to them
that it is more "blessed to give than
receive": and that it is "joy unspeak-
able." May each generation still con-
tinue to bestow this legacy to those
following, that this beautiful "peace
and good will" may never cease on
our shores; and ever remember that
castles, cathedrals and palaces crum-
ble to dust, but "good deeds shine as
the stars of heaven forever and for-
ever." AMERICA.

Mansfield Center.

DO NOT FORGET THE SHUT-INS- .

"Dear Sisters of the Social Corner:
The Christmas candy letters have been
a revelation and a help to the writers
and readers of this Corner, and we
ought never to lack for practical
knowledge of candy making.

There is no season of the year when
we discover our money limitations as
we do in the holidays when we feel
prompted to do so much and are by
circumstances compelled to do so lit-
tle. We should like to spread broad-
cast the pleasing gifts and evidences
of our good will.

All through this holiday season I
carry with me the thought that it Is
the shut-in- s who are most lonely and
feel a depressing spirit unless friends
lovingly remember them. I hope none
of them are forgotten.

Now let our Christmas be a happy
and beautiful one. Fatiiers and moth-
ers should tell their children what
Christmas means and repeat the story
of the Babe of Bethlehem, who, when
He grew to be a man gave His whole
life for the salvation of others: thai
He loved little children and was
mindful of the poor, and was the great
gift of God to His wayward children
who needed a Redeemer.

T wish the editor and all readers
of the Corner a Merry Christmas and
a Happy New Year. FRANK.

Moosup.

Wet 111th Street

The Shuberts have engaged Charles
Cherry for the role of Duke Sergiua in
their production of The Balkan Prin-
cess, now in rehearsal. Mr. Cherry
last season appeared in The Spitfire
and the season before was the star of
The Bachelor.

A. Blodget has announced his with-
drawal from the post of general press
representative for Henry W. Savage
in order to take up other duties on his
staff. His successor is James Shes-gree- n,

long well known in the New
York theatrical field.

Julius McVicker, who plays the role
of the kaiser in The Girl and the
Kaiser at the Herald Square theater,
New York, used to be an organist in a
church in Detroit. His first engage-
ment was with Louis James. His
present engagement is the first in mu-
sical comedy.

Polnische Wlrtschaft, a new bur-
lesque operetta in three acts by Jean
Gilbert, was presented for the first
time at the Irving Place theater. New
York, last week. Misses Malkowska,
Neuendorff, Eoeber, Weber and Messrs.
Kuehns, Marie, Werder, Olmar and
Robert sang the principal parts.

The New York Review states that
Sophie. Brandt is to leave the manage-
ment of Oscar Hammerstein, under
whose direction she has been appear-
ing in Hans the Flute Player, and will
assume the title role in Madame Trou-
badour in Chicago Dec. 26 on tour un-
der the Shubert management.

INFANTILE PARALYSES.

The Newest Medical Golconda.

The infantile paralysis scare which
has been so systematically worked up
and kept alive the past few weeks by
certain physicians has caused more
conflicting Ideas and reversals of opin-
ion among doctors in general than any
epidemic of fear that has been started
in a lomr time. The only thing that it
can be compared with is the "crime
wave" that a municipal police depart-
ment stirs up when an enlarged ap-
propriation or new laws giving it more
despotic power are needed. On such
occasions some ordinary crime is "fea-
tured" and covered with a namtle of
mystery. The police discover new and
more sensational clues hourly and this
goes on until the purpose back of it
all is achieved. Then the alarming
spectres fade away and are forgot-
ten.

Infantile paralysis is not a new
bugbear, although it has been widely
heralded as the most modern of mys-
terious diseases. As a matter of fact
it was known and commented upon

thirty or forty years ago. No
one worried about it very much until
lately. As a money maker for the
medical profession it has entirely
eclipsed pellagra or the hookworm.

Good Will and the Christmas Present.
A great deal of criticism is yearly

poured out about the Christmas pres-
ent. Some of it is deserved. The
Christmas present that is a soulless
exchange between reluctant acquaint-
ances; the Christmas present that is
the largest amount of worthless show
for the smallest amount of value; the
Christmas present that is beyond the
giver's means or felt as an obligation
by the receiver; the Christmas present
that was somebody else's last year and
is saved up and passed on; the Christ-
mas prase.nt, in other words, that Is
machinery anS uretence. and not the
living, real thing tnis wvjffit t bo
criticised out of existence. But the
real Christmas present is a different
thing, whose oritics judge themselves..

The real Christmas present is a con
crete bit of good wiil and affection.
The baby's first Christmas stocking
what family could argue calmly about
doing away with it? The children's
gift to mother, selected in conclave,
and saved for enthusiastically how
much it means? The remembrances
of friends, be they intimates or next-do- or

or divwled by half the earth
what a fulness they give to the world-
wide day! It is because of the sweet-
ness of the Christmas gift that fool-
ish people abuse it. They try to grasp
too much or to fill the empty place of
the real gift with the simulacrum of
it. Let each Christmas present be real

let that rule be held to and all the
joy is kept, and all the mistaken rush
and overloading and nervous strain
vanish. For real gifts are full of sim-
plicity and love, and the spirit of
Christmas is peace peace in good will.

Harper's Bazaar.

Reforming the Calendar.
Professor Chamberlin of the Uni-

versity of Chicago has invented a new
calendar. It is a beautifully symmet-
rical affair with 12 months of 23 days
each. Every quarter there is an extra
week for such holidays as Easter,
Fourth of Julj--, Harvest Home, and
Christmas and for attending to such
practical bus.iess matters as closing
books, declaring dividends, making re-
ports, holding corporation meetings,
and the like. Both New Y ear's day
and leap year are also nicely attended
to.

The above is a pleasant and ingeni-
ous invention. It might work out very
well if it could only be got going.
It will be adopted about the time that
people take up the duodecimal system
of notation at the Greek calends that
is to say never. Interest in it must
remain largely academic.

But the world is often ready to ap
preciate a minor benefactor when it
fails of gratitude to a major one. Pro
fessor Chamberlin would be sure of
thanks all around if he would merely
give, the world a February of 30 days
and lest the rest go. He might take a
day each from January and March-Chic- ago

Record-Heral- d.

Evolution of China.
Within the new year about to open

the empire of China, will pass under
the regime of constitutional govern-
ment. This seems to be assured by the
reported accedence of the throne to the
prayer of the imperial senate. Should
this prospect become realized it w ill be
the final step in the alignment of this
ancient absolutism with the. progress
of modern ideas in government.

The rapidity with which this chango
has been ibrought about in unprece-
dented. It is hardly more than a year
since the first provincial assemblies
were established; the first imperial sen-
ate mot last October, and at that time
the establishment of a general repre-
sentative legislative body was decreed
to take place after a period of nine
years.

These dates have been speedily ad-
vanced, until now it is resolved to re-

lieve the regent, Prince Chun, of tho
absolute power pertaining to his po-

sition and make the country a con-
stitutional monarchy forthwith. Bos-
ton Post.

The Morse Case.
It may be that Charles W. Morse,

the convicted 'banker, was really the
victim of cireumstancs anil tha.t his
release, is justified. .Mm Morse is
said to have made a strikingly busi-
nesslike plea in the petition for par-
don which is signed by 50,000 people.
But a pardon, for Morse at this time
would place a formidable weapon in
the hands of those who devote them-
selves to the fomenting' of class feel
ing' and who maintain so persistently
that there is one law for the rich and
another for Uie poor. Waterbury
American.

" THE SMILING HABIT."

Editor Social Corner: Do all the
members of the Social Corner get up
mornings with cheerful countenances,
and greet the family gathered at the
breakfast-tabl- e with bright smiles?

Alas, such had not been my daily
custom. I had always been obliged to
get up long 'before my last nap was
finished, and while dressing1 and get-
ting breakfast started, my face, I am
sure, expressed my inner feelings only
too well.

One morning, on the way to the din
ing-roo- I happened to see myself
in the kitchen mirror. The reflection
was far from pleasing. I looked posi
tively forbidding! There were ugly
wrinkles in my forehead, a most de
cided downward curve to my mouth,
and a sour, cratobed expression over
my whole face.

It was a revelation to me, and after
breakfast I took time to consider what
mv habitual "morning expression"
would surely lead to. I decided that if
I cintinued much longer in this way,
it would take more than "Pompeiian"
to eradicate those wrinkles, or bring
back a pleasant-lookin- g face.

The next morning I took myself in
hands. Smile! was to be my motto.

Accordingly, on arising, I forced my
downwardly-incline- d mouth to re
verse its curves. It was hard but I
was firm. Then, as I stood before the
mirror, combing my hair, I made my-
self smile for at least five minutes.

I practiced these "morning smiling
gymnastics" for a week, and came to the
conclusion that one could smile on first
getting up, after all.

After that length of time, it wasn't
quite so hard. Gradually it came about
that just having the mouth in a
"smiling position" made things look
ten times more cheerful in the morn-
ing.

When I took my place 'behind the
coffee-po- t, it seemed quite natural to
pass the cups with a cheery smile.

Someone will say, "Dit it pay? Could
vou keep it up?" To these questions
I would most emphatically say, "Yes."

To begin with it brought me into a
better state ot mind m which to take
up my day's work. Then, as to my
expression well, just ask my husband
and the boys if they see any difference.
From sly remarks let drop by them, I
haven't the slightest doubt on that
subject.

"Can I keep it up?" Most certainly,
for I'm fast getting the "habit." Won't
someone use "Get it" with me?

MARY WAY.
Norwich.

SOME OLD CURES
FOR CHILBLAINS.

It is the, time of year when mothers
are called upon to doctor the small
winter ailments of their little ones
among which chilblains come an easy-firs- t

So the following recipes will be
welcome, and, doubtless, one or the
other will be found efficacious:

For Chilblains Roast a turnip soft,
beat it to a mash, and apply it as hot
as can be endured to the part affected.
Let it lie on two or three days, and
repeat it two or three times.

Mrs. Child's Liniment for Chilblains
To half an ounce of sal ammoniac

add three-quarte- rs of an ounce of vin-
egar and as much nitre as will lie on a
shilling; mix. First rub the chilblains
with camphorated spirits of wine, and
then lay on the above with the finger.

A French Recipe for Chilblains The
French have a happy method of curing
chilblains, and this they use when the
weather begins to grow cold. First
take half an ounce of white wax, or of
ox marrow one ounce, of hog's lard one
ounce. Take your mixture and melt it
slow over the lire, and stir without
stopping till your wax is melted. Then
strain through a fine cloth, and when
bedtime conies spread the soft paste
on the chilblains and wrap .fine hand-
kerchiefs round the toes and fingers.

Social Corner Scrap Book

RECIPE FOR GINGERBREAD
HORSES.

Of all the holiday cakes none is us-
ually more pleasimr to the children
than tlie ed gingerbread
horses made just as our grandmothers
made them years ago. All sorts of
animals, the "birds and beasts that
went to the animal fair," may be
evolved in the same way if one has a
little ingenuity. If you cannot get the
tin cutters, cut the desired shapes out
ot pasteboard, lay on the dough after
it is rolled to the proper thickness and
then cut out by running a pastry wheel
or sharp knife through the dough.
Here is the recipe for the dough that
has stood the test of a century: Put
two cupfuls of molasses and a cupful
of softened butter into a bowl and beat
until well blended. Add a cupful of
sour milk, stir it in well, then dissolve
a level tablespoonf ul of 'baking soda in
a quarter ot a cupful of hot water
and stir it through the mixture. Add
a tablespoonfnl of cloves, ginger to
taste and the grated rind of a lemon,
and stir in enough flour ti make a
stiff dough. Roll out on the molding
board very thin, cut out the shapes
put in a well-floure- d dripping pan and
bake in a moderate oven. When done
and still a little warm, frost lightly,
having some of the frosting white and
some pink. j lie Designer lor January

Where Happiness Breaks.
"Everybody in the world should be

happy," says The Toledo Blade. In a
republic like this, where there are not
offi.-e- enough tor all of the people as-
piring to them'.' Dayton Naws.

. Therefore We Never Do.
When you tell a woman she looks

like some other woman, two women
are mad: the one yoi say it to and the
one you say it about. 'Atchison Globe.

An Epidemic.
Tr. Ijydson of Chicago says graft is

a disease: it also seems to be epi-
demic. Houston Chronicle.

The number of accidents to climbers
in the AIxjs increases each season.

M

--mi F
Specialist

Sometimes a customer will come back to Miss Adles after several years, and say "I have spent
hundcada of dollars to learn that you are the greatest expert in your profession in this country!
Youra is an art, not a business that anybody can take up ! "

Ladies of Norwich and vicinity, this is the lesson for you all to learn! Improve the chance while
Miss Adles stays here! Even piow her New York customers do not want her to take time coming to
NoRwiisfa, as ie is needed in the metropolis every minute; required by society women who have been
her patrons fop years.

Wake. up I Don't be like your town, which is being called "Sleepy Norwich" on the water ques-
tion! This is the age when folks have to keep both eyes open; and the woman who lets herself run

ow,. 9 wrinkled, faded, unattractive, can't keep in the procession!
Corns to Miss Adles and get some of those wrinkles, gained by your auto squinting against sun and

wind, smoothed from your aging face! Why be an old woman? It isn't necessary.
Exclusive and private attention guaranteed patrons. Elegant rooms, all conveniences.
Miss Adles continues her School of Instruction for young ladies who have a nafural aptitude for her

prefsesien.

Practical experience in N and at her New York place of business, 955 Madison Avenue.
every Wednesday nigfbt when she is in Norwich. '

Si will return for the entire week beginning Monday evening, December 26th. Early appoint-memt- s
necessary.

NORWICfl-Wanre- gan House NEW YORK


